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RECEIPTS. 


AK E the Stalks of An- 
PI gelica, and boil them 
tender ; then put them 
to drain, and ſcrape off 
all the thin Skin, and 
_ put them into 1 
Water; 2 them cloſe cover'd, an 
over a flow Fire, not to boil, "ill they 
are green; then draining them well, 
put chem in a very thick Syrup 
of the Weight and half of Sug = - 
Let the Syrup be cold when oY 
them in, and warm it every Day dl 
B 
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it is clear, when you may lay them 
out to ary, ſifting Sugar upon them. 
Lay out but as much as you uſe at-a 


Time, and ſcald the reſt. 
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To preſerve green APRICOCKS. 


_— Apricocks before the Stones 
are very hard ; wet them, and 
lay them in ES Cloth; put to them 
= or three large Handfuls of Salt, rub 
them till the Roughneſs is off, then put 
them in ſcalding Water ; ſet them over 
the Fire 'till they almoſt boil, then ſer 
them off the Fire *till they are almoſt 
cold; do ſo two or three Times; after 
this, let them be cloſe cover'd; and 
when they look to be green, let 
them boil till they begin to be tender; 
weigh them, and make a Syrup of their 
Weight in Sugar, to a Pound of Su- 
gar allowing half a Pint of Water to 
make the Syrup ; let it be almoſt cold 
. before you put in the Apricocks ; boil 
them up well ' till they are clear; warm 
the Syrup daily, till it is pretty 
thick. You may put them ina Codling- 


Jelly, 


8 
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Jelly, or Hartſhorn Jelly, or dry them 


as you uſe them. 
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To make Goosberry CLear-CArr 8. 


AKE a Gallon of white Gooſ- 
berries, noſe and waſh them; 

put to them as much Water as will co- 
ver them almoſt all over, ſet them on an 
hot Fire, let them boil a Quarter of an 
Hour, or more, then run it thro' a 
Flannel Jelly-Bag ; to a Pint of Jelly 
have ready a Pound and half of fine 
Sugar, ſifted thro an Hair Sieve; ſet 
the Jelly over the Fire, let it juſt boil 
up, then ſhake in the Sugar, ſtirring 
it all the while the Sugar is putting 
in; then ſet it on the Fire again, let 
it ſcald 'till all the Sugar is well melt- 
ed; then lay a thin Strainer in a flat 
earthen Pan, pour in your Clear-Cake 
Jelly, and turn back the Strainer to 
take off the Scum; fill it into Pots, and 
ſet it in the Stove to dry; when it is 
candy'd on the Top, turn it out on 
Glaſs; and if your Pots are too big, 
cut it; and when it is very dry, turn 
B 2 it 
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it again, and let it dry on the other 
Side; twice turning is enough. If any 
of the Cakes ſtick to the Glaſs, hold 
them over a little Fire, and they will 
come off: Take Care the Jelly does 
not boil after the Sugar is in: A Gal- 
lon of Gooſberries will make three 
Pints of Jelly; if more, 'twill not be 
ſtrong enough. 
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To make GOOSBERRY-PASTE. 


ARE che Gooſberries, noſe and 
waſh them, put to them as much 
Water as will almoſt cover them, and let 
them boil a Quarter of an Hour; then 
train them thro'a thin Strainer, or an 


Hair-Sieve, and allow to a Pint of Li- 


quor a Pound and half of fine Sugar, 
ſifted thro' a Hair-Sieve; before you 
put in the Sugar, ſet the Liquor on 
the Fire, let it boil, and ſcum it; then 
ſhake in the Sugar, ſet it on the 
Fire again, and let it ſcald 'till all the 
Sugar is melted; then fill it into little 
Pots; when it is candy'd, turn it out 
on Glaſs; and when it is dry on one 

Side, 
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Side, turn it again; if any of the Cakes 
ſtick, hold the Glaſs over the Fire: 
You may put ſome of this in Plates; 
and when it is jelly'd, before it candies, 
cut it out in long Slices, and make 
Fruit- Jambals. 
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To dry GOOSBERRIES, 


AKE the large white Gooſber- 

ries before they are very ripe, 
but at full Growth, ſtone and waſh 
them, and to a Pound of Gooſberries 
put a Pound and half of Sugar, beat 
very fine, and half a Pint of Water; 
ſet them on the Fire ; when the Sugar 
is melted, let them boil, but not too 
faſt; take them off once or twice, that 
they may not break; when they be- 
gin to look clear, they are enough: 
Let them ſtand all Night in the Pan they 
are boil'd in, with a Paper laid cloſe 
to them; the next Day ſcald them very 
well, and let them ſtand a Day or two ; 


then lay them on Plates, ſift them with 


Sugar very well, and put them in the 


Stove, turning them every Day till they 
are \ 
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are dry; the third Time of turning, you 
may lay them on a Sieve, if you pleaſe ; 


: when they are pretty ary, place them in 


a Box, with Paper betwixt every Row. 
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To preſerve Goos BERRIESõ. 


AKE the white Gooſberries, ſtamp 
and ſtrain them; then take the lar- 
geſt white Gooſberries when they juſt 
begin to turn, ſtone them, and to half 
a Pound of the Gooſberries put a 
Pound of Loaf Sugar beaten very 
fine, half a Pint of the Juice of that 
which is ſtrain'd, (but let it ſtand till 
it is ſettled and very clear) and fix 
Spoonfuls of Water; ſet them on a very 
quick Fire; let chem boil as faſt as you 
can make them, up to the Top of the 
Pan; when you ſee the Sugar. as it 
boils look clear, they are - enough, 
which will be in leſs than half a quar- 
ter of an Hour: Put them in Pots or 
Glaſſes, paper them cloſe ; the next Day, 
if they are not hard enough jelly'd, 
ſet them for a Day or two on an hot 
Stove, or in ſome warm Place, but not 
in 
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in the Sun; and when they are jelly d, 
put Papers cloſe to em; the Papers 
muſt be firſt wet, and then dry d with 
a Cloth. 
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To dry CHERRIES; 


TONE the Cherries; and to ten 
Pound of Cherries, when they are 
ſton'd, put three Pound of Sugar very 
fine beaten; ſhake the Cherries and 
Sugar well together, ſet them on the 
Fire, and when the Sugar is well 
melted, give them a Boil or two; let 
them ſtand in an earthen Pot till the 
next Day, then make them ſcalding 
hot, and, when cold, lay them on 
Sieves; afterwards put them in an 


Oven not too hot, where let them 


ſtand all Night, and then turn them, 
and put them in again. Let your 
Oven be no hotter than it is after 
ſmall Bread or Pies. When they are 
dry, keep them in a Box very cloſe, 
with no Paper between them. 


To 
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To make CytrRy-Jam. 


| AKE twelve Pound of ſton'd 
Cherries, boil them, break them 
as they boil; and when you have. 
boiled all the Juice away, and can ſee 
the Bottom of the Pan, put in three 


Pound of Sugar finely beaten, ſtir it 


well, and let them have two or three 
Boils ; then put them in Pots or 
Glaſſes. 


To dry CHERRIES without Sugar. 


Tod the Cherries, and ſet them 

on the Fire, with only what Li- 
quor comes out of them; let them 
boil up two or three Times, ſhaking 
them as they boil; then put them in 
an earthen Pot; the next Day ſcald 
them, and when they are cold lay 
them on Sieves, and dry them in an 
Oven not too hot. Twice heating an 


Oven will dry any Sort of Cherries. 
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To dry CHER A1 Es in Bunches. 
g 1 Kentiſh Cherries, or Morella, 


and tye them in Bunches with 
a Thread, 5 a Dozen in a Bunch; 
and when you have dry'd your other 
Cherries, put the Syrup that they 
come out of to your Bunches; let them 


Juſt boil, cover them cloſe, the next 


Day ſcald them; and when they are 
cold, lay them in Sieves in a cool Oven; 
turn them, and heat the Oven every 
Day till they are dry. 
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To make CHERRY-PASTE. 


AKE Cherries, ſtone and boil them, 
breaking them well the while, 
and boil them very dry; and to a 
Pound of Cherries put a Pound and 
a Quarter of Sugar, fifred thro' an 
Hair Sieve; let the Cherries be hor 
when you put in the Sugar; ſet it on 
the Fire 'till the Sugar is well melt- 
ed; put it in a broad Pan, or earthen 
Plates; let ir ſtand in the Stove till it 
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is candy'd; drop it on Glaſs, and, 
when dry on one Side, turn it. 
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To preſerve CHERRIES. 


ITHER Morella or Carnations, ſtone 

the Cherries: To Morella Cher- 

ries, take the Jelly of white Currants, 
drawn with a little Water; and run 
thro a Jelly-bag a Pint and a half of the 
Jelly, and three Pounds of fine Sugar; 
ſet it on a quick Fire; when it boils, 
ſcum it, and put in two Pounds of the 
ſton'd Cherries; let them not boil too | 
faſt at firſt, take them off ſome Times; 
when they are tender, boil them very 
faſt till they jelly, and are very 
clear; then put them in the Pots or 
Glaſſes. The Carnation Cherries muſt 
have. red Currants-Jelly; and if you 
can get no white Currants, Codling- 


Jelly will ſerve for the Morella. 


To 
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To dry CURRANTS in Bunches or 
looſe Sprigs. 


HEN your Currants are ſton'd 
and ty'd up in Bunches, take 
to a Pound of Currants a Pound and 
half of Sugar; to a Pound of Su- 
gar put half a Pint of Water; boll 
your Syrup very well, and lay the 
Currants into the Syrup ; ſec them on 
the Fire, let them juſt boil, take them 
off, and cover them cloſe with a Paper ; 
let them ſtand 'till the next Day, and 
then make them ſcalding hot ; let them 
ſtand two or three Days with the 
Paper cloſe to them ; then lay them on 
earthen Plates, and ſift them well with 
Sugar ; put them into a Stove; the next 
Day lay them on Sieves, but not turn 
them till that Side drys, then turn them, 
and fift the other Side: When they 
are dry lay them between Papers. 


C £2 To 


[39 ] 


To make CURRANT CLEAR-CAKEs. 


TRIP the Currants, waſh them, 

and to a Gallon of Currants put 
about a Quart of Water; (boil it very 
well, run it thro a Jelly-bag ; to a Pint 
of Jelly put a Pound and half of 
Sugar, ſifted thro' an Hair Sieve; ſer 
our Jelly on the Fire, let it juſt 
boil; then ſhake in the Sugar, ſtir it 
well, ſer it on the Fire, and make it 
ſcalding hot; then put it thro' a 
Strainer in a broad Pan, to take off the 
Scum, and fill it in Pots: When it is 
candy'd, turn it on Glaſs till that 
Side be dry; then turn it again, to dry 
on the other Side. 


Red and white Currants are done 
the ſame Way; but as ſoon as the 
Jelly of the White is made, you muſt 


put it to the Sugar, or it will change 
Colour. 


To 
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To preſerve RED CURRANTS. 


ASH the Currants, and ſtrain 
them thro' a thin Strainer ; take 
a Pint of Juice, a Pound and half of 
Sugar, and fix Spoonfuls of Water; let 
it boil up, and ſcum it very well; then 
pu in half a Pound of ſton'd Curraats; 
oil them as faſt as you can, till the 
Currants are clear and jelly very 
well; put them in Pots or Glaſſes, and, 
when they are cold, paper. them as 
other Sweet-meats. Stir all ſmall Fruit 
as they cool, to mix it with the Jelly. 


To make CURRANT-PASTE, either 
Red or White, 


TRIP the Currants, and put a 
little Water to them, juſt to keep 
them from ſticking to the Pan; boil 
them well, and rub them thro' a Hair 
Sieve: To a Pint of Juice put a 
Pound and a half of Sugar ſifted; 
but firſt boil the Juice after it is 
| ſtrain'd, 


[ 14 ] 
ſtrain'd, and then ſhake in your Su- 
gar: Let it ſcald 'till the Sugar is 


melted; then put it in little Pots in a 
Stove, and turn it as other Paſte. ; 
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To preſerve WHITE CURRANTS, 


{ py the large white Currants, 
not the Amber-colour'd, ſtrip 
them, and to two Quarts of Currants 
put a Pint of Water; boil them very 
faſt, and run them thro' a Jelly-bag; 
ro a Pint of Juice put in a Pound and 
half of Sugar, and half a Pound of 
ſton'd Currants ; ſet them on a quick 
Fire, let them boil very faſt, till the 
Currants are clear and jelly very well ; 
then put them in Pots or Glaſſes; ſtir 
them as they cool, to make the Currants 
mix with the Jelly: Paper them down 
when almoſt cold. 


To 


L151 


To preſerve RASBERRIES. 


AKE the Juice of red and white 
Raſberries; (if you have no 
white Raſberries, uſe half Codling- 
Jelly) put a Pint and half of the 
Juice to two Pound of Sugar; let it 
boil, ſcum it, and then put in three 
Quarters of a Pound of large Raſber- 
ries ; let them boil very faſt, till they 
jelly and are very clear; don't take 
them off the Fire, for that will make 
them hard; a Quarter of an Hour will 
do them. after they begin to boil faſt ; 
then put them in Pots or Glaſſes: Put 
the Raſberries in firſt, then ſtrain the 
Jelly from the Seeds, and put it to the 
Raſberries. When they begin to cool, 
ſtir them, that they may not all lye up- 
on the Top of the Glaſſes; and when 
they are cold, lay Papers cloſe to them; 
firſt wet the Paper, then dry it in a 
Cloth. 
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To make JAM of RASBERRIES. 


AKE the Raſberries, math them, 

and ſtrain half; put; the Juice to 
the other half that has the Seeds in it; 
boil it faſt for a Quarter of an Hour; 
then to a Pint of Raſberries put three 
Quarters of a Pound of Sugar, and 
boil it till it Jellies: Put it into Pots 
or Glaſſes. 
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ASH the Raſberries, ſtrain half, 

and put the Juice to the other 

half with the Seeds; boil them faſt for 
a Quarter of an Hour; and to a Pint 
of Raſberries put half a Pint of red 
Currants, boil'd with very little Wa- 
ter, and ſtrain'd thro' a thin Strainer, 
or Hair Sieve; let the Currants and 
Raſberries boil together a little while: 
Then to a Pint of Juice put a Pound 
and a Quarter of fifted Sugar; ſer it 


over the Fire, let it ſcald, but not 1 
fil 


270 


All it in little Pots, ſer it in the Stove 
till, it is candy d, then turn it out on 
Glaſſes, as other Cakes. 
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To make RASs BERRY CLEAR-CARKEs. 
AKE half Raſberries and half 
white Currants, almoſt cover 
them with Water; boil them very well 
a Quarter of an Hour, then run them 
thro' a Jelly-bag, and to every Pint of 
Jelly have ready a Pound and halt of 
fine Sugar, ſifted thro' an Hair Sieve; 
ſet the Jelly on the Fire, let it juſt boil, 
then ſhake in your Sugar, ſtir it well, 
and ſet it on the Fire a ſecond Time, till 
the Sugar is melted; then lay a Strainer 
in a broad Pan to prevent the Scum, 


and fill it into Pots: When it is can- 


dy'd, turn it on Glaſs, as other Clear- 
Cakes. 
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To make RASBERRY-DROPSs. 


| ASH theRaſberries, put in a lit- 
tle Water, boil and ſtrain them, 
then take half a Pound of fine Sugar, 
ſifted thro' an Hair Sieve; juſt wet the 
Sugar to make it as thick' as a Paſte; 
put to it twenty Drops of Spirits of Vi- 
triol, ſet it over the Fire, making it 
ſcalding hot, but not to boil: Drop it 
on Paper it will ſoon be dry; if it will 
not come off eaſily, wet the Paper. Let 
them lye a Day or two on the Paper. 


CEE EEE ES ES 
To dry APRICOCKS. 


AKE four Dozen and a half of 

the largeſt Apricocks, ſtone them 

and pare them; cover them all over with 
four Pound of Sugar finely beaten; 
put ſome of the Sugar on them as you 
pare them, the reſt after : Let them lye 
four or five Hours, till the Sugar is 
almoſt melted; then ſet them on a flow 
Fire till quite melted ; then boil them, 
. 


[ 191 
but not too faſt. As they grow tender, 
take them out on an earthen Plate 
till the reſt are done; then put in 
thoſe that you laid out firſt, and let 
them have a Boil together: Put a Paper 
cloſe to them, and let them ſtand a Day or 
two; then make them very hot, but not 
boil; put the Paper on them as before, 
and let them ſtand rwo Days, then lay 
them on earthen Plates in a Stove, with 
as little Syrup on them as you can; turn 
them every Day till they are dry, and 
ſcrape off the Syrup as you turn them; 
lay them between Paper, and let them 
not be too dry before you lay them up. 
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To dry Ap RICO CES in Quarters 
or Hatves. 


AKE four Pound of the Halves 
or Quarters, pare them, and put 
to them three Pound of Sugar fine bea- 
ten; ſtrew ſome on them as you pare 
them, and cover them with the reſt ; let 
them lye four or five Hours; after- 
wards ſet them on a flow Fire, till the 
Sugar is melted ; then boil them, but 
D 2 not 
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not too faſt, till they are tender, tak- 
ing out thoſe that are firſt tender; and 
putting them in again, let them have a 
Boil together; then lay a Paper cloſe to 
them, ſcald them very well, and let them 
lye a Day or two in the Syrup: Lay 
them on earthen Plates, with as little 
Syrup to them as you can, turning them 
every Day 'till they are dry; at laſt, 
lay them between Paper in Boxes. 


EYE ESRC TRIES: XS 
To make PARING-CHI1Ps, 


8 you pare your Apricocks, ſave 
the cleareſt Parings, and throw a 
Jictle Sugar on them; half a Pound is 
ſufficient to a Pound of the Parings ; 
ſet them on the Fire, let them juſt boil 
up, and ſer them by till the next Day; 
drain the Syrup from them, and make a 
Syrup with a Pound of Sugar and 
almoſt half a Pint of Water; boil 
the Sugar very well, and put as much 
to the Chips when it is cold as will 
cover them; let them ſtand in the Sy- 
rup all Night, and the next Day make 


them ſcalding hot; and when they are 
cold, 


Lr! 
cold, lay them out on Boards, ſift them 
with Sugar, and turn them on Sieves. 


** 


To preſerve APRICOCRS. 
1 K E four Dozen of large Apri- 


cocks, ſtone and pare them, and 
cover them with three Pound of fine 
beaten Sugar, ſtrewing ſome on as you 
pare them; let them ſtand, atleaſt, fix 
or ſeven Hours, then boil them on a {low 
Fire 'till they are clear and tender; 
it ſome of them are clear before the 
reſt, take them out, and put them in 
again when the reſt are ready. Let 
them ſtand, with a Paper cloſe to them, 
'till the next Day; then make Cod- 
ling- Jelly very ſtrong: Take two Pints 
of Jelly, two Pound of Sugar, boil it 
till it jellies; and whilſt it is boiling, 
make your Apricocks ſcalding hor, 
and put the Jelly to your Apricocks, 
and boil them together, but not too 
faſt, When the Apricocks riſe in the 
Jelly, and they jelly very well, put 
them into Pots or Glaſſes, with Papers 
cloſe to them, 


To 
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To make APRICock CLEAR- 


AKE about three Dozen of 
= Apricocks, pare them, and put 
thereto a Pound of fine Sugar, and boil 
them to Pieces; then put to them two 
Quarts of Codling- Jelly, boil them to- 
gether very faſt for a Quarter of an 
Hour; run it thro' a Jelly-bag, and 
to a Pint of Jelly put a Pound and 
half of Sugar, fifred thro' a Hair 
Steve; while the Jelly boils, ſhake 
in your Sugar, and let ir ſcald ' till 
the Sugar is melted; then put it thro' 
a thin Strainer, in a broad earthen 
Pan; fill it in Pots, and dry it as other 
Clear-Cakes. If you would have ſome 
with Pieces in them, cut ſome of your 
dry'd Quarters ſmall; and when the 
Strainer has taken off the Scum, take 
ſome of the Jelly in a Pan, put in the 
Pieces, make it ſcalding hot again, and 
fill it our, 
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To make Ap RICO CER-PAS TE. 


AKE two Pound of Apricocks 

par'd, and a Pound of Sugar fine 
beaten, let them lye in the Sugar till it 
is melted ; then boil it well and maſh 
it very ſmall; put to it two Pints of 
Codling- Jelly; let it boil together; 
and to a Pound of it put a Pound and 
a Quarter of fifted Sugar ; ler your 
Paſte boil before you put your Sugar 
to it, then let it ſcald 'till the Sugar 
is melted; fall it in Pots, and dry it 
in the Stove, turning it as other Paſte. 


SUAS ASUS ASLASLASLASLANL/ Nt AL ALAS e e NN. 
e DLO BIB NO EB ION EI EL 


To make APPLE-JELLY for all Sorts 
of SWEE T-MEATS, 


E T your Water boil in the Pan 
you make it in; and when the 
Apples are par'd and quarter'd, put 
them into the boiling Water; let there 
be no more Water than juſt ro cover 
them, and let it boil as faſt as poſſible; 
when the Apples are all to Pieces, put 
in about a Quart of Water more; let 
IC 
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it boil at leaſt half an Hour; and then 
run it thro a Jelly-bag : In the Summer, 
Codlings are beſt; in September, Golden 
Runnets and Winter Pippins. 
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To make APRICOCK-JAM. 


K two Pound of Apricocks 
ar'd, and a Pint of Codling- 
Jelly, boil chem very faſt together itil 

the Jelly is almoſt waſted; then put to 

it a Pound and half of fine Sugar, and 
boil it very faſt till it jellies; put it 
into Pots or Glaſſes. You may make 
freſh Clear-Cakes with this, and Pippin- 
Jelly, in the Winter. 


To preſerve GREEN JENNITINS. 


UT out the Stalk and Nofe, and 
put them in cold Water on a Coal- 
Fire till they peel; then put them in 
the ſame Water, and cover them very 
cloſe; ſet them on a flow Fire till 


they are green and tender; then, to a 
Pound 
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Pound of Apples take a Pound and 
half of Sugar, and half a Pint of Wa- 
ter; boil the Syrup, put in the Apples, 
and boil them faſt, till they are very 
clear, and the Syrup very thick, al- 
moſt at a Candy; then put in half a 
Pint, or more, of Codling- Jelly, and 


the Juice of a Lemon, boil it till it 


jellies well, and put them in Pots or 


Glaſſes. 
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To dry Green PiuMs. 


AKE the green Amber Plum, 
; prick it all over with a Pin; 
make Water boiling hot, and put in the 
Plums, be ſure you have ſo much 
Water, that it be not cold with the 
Plums going in; cover them very cloſe, 
and when they are almoſt cold, ſet 
them on the Fire again, but not to let 
them boil; do ſo three or four Times; 
when you ſee the thin Skin crack'd, 
fling in a Handful of Allum fine bea- 
ten, and keep them in a Scald till they 
begin to be green, rhen give them a Boil 
cloſe cover'd: When they are green, 

| We ler 
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let them ſtand all Night in freſh hot 
Water ; the next Day have ready as 


much clarify'd Sugar as will cover them; 


drain your Plums, put them into the Sy- 
rup, and give them two or threeBoils; re- 
peat it two or three Days, till they 
are very clear; let them ſtand in their 
Syrup above a Week; then lay them 
out on Sieves, in a hot Stove, to dry: 
If you would have your Plums green 
very ſoon, inſtead of Allom, take Ver- 
digreece finely beaten, and put in Vi- 
negar; ſhake it in a Bottle, and put 
it into them when the Skin cracks; let 
them have a Boil, and they will be very 
ſoon green; you may put frond of them 
in Codling- Jelly, firſt boiling the Jelly 
with the Weight in Sugar. 
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To dry AMBER, or any WHITE 
PLUMS. 


then make a thin Syrup. If you 

ve any Apricock-Syrup left, after 
your Apricocks are dry'd, put a Pint 
of Syrup to two Quarts of Water; if 
; W 


S the your Plums in the Seam; 
a 


a — . s 7 TY * 


OR 


— Tv T VW > „ 


L 27 ] 

you have none, clarify ſingle-refin'd 
Loaf-Sugar, and make a thin Syrup : 
Make the Syrup ſcalding hot, and put 
in the Plums; there muſt be ſo much 
Syrup as will more than cover the 
Plums; they muſt be kept under the 
Syrup, or they will turn red: Keep 
them in a Scald 'till they are tender, 
but not too ſoft; then have ready a 
thick Syrup of the ſame Sugar, cla- 
rify'd and cold, as much as will cover 
the Plums; let them boil, but not too 
faſt, till they are very tender and 
clear, ſetting them ſometimes off the 
Fire; then lay a Paper cloſe to them, 
and ſet them by till the next Day; then 
boil them again till the Syrup is very 
thick; let them lye in the Syrup four 
or five Days, then lay them on Sieves to 
dry: Vou may put ſome in Codling- 
Jelly, firſt boiling the Jelly with the 
Weight in Sugar, and put in the 
Plums hot to the Jelly. Put them in 
Pots or Glaſſes. 
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To dry BLACK PrAR-PLUMS, er 
MusCLEs, or the GREAT MocuLs. 


TONE your Plums, and put them 

in a large earthen Pot; make a 
Syrup with a Pound of fſingle-refin'd 
Sugar and three Pints of Water ; or 
if you have the Syrup the white 
Plums are dry'd out of, thin it with 
Water, it will do as well as Sugar; 
boil your Syrup well, and when it 
is cold enough to hold your Hand in 
it, put it to the Plums; cover them 
cloſe, and let them ſtand all Night; 
heat the Syrup two or three Times, 
but never too hot; when they are 
tender, lay them on Sieves, with the 
Slit downwards to dry; put them in 
the Oven, made no hotter than it is 
after Bread or Pyes come out of it; 
let them ſtand all Night therein ; then 
open them and turn them, and ſet them 
in a cool Oven again, or in an hot Stove, 
for a Day or rwo; bur if they are too 
dry, they will not be ſmooth; then 
make a Jam to fill them with. Take 
ten Pound of Plums, the ſame Sort 
of your Skins, cut them off the Stones, 
put 
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put to them three Pound of Powder-Su- 
gar; boil them on a ſlow Fire, keeping 
them ſtirring *till it's ſo ſtiff, that it will 
lye in a Heap in the Pan; it will be 
boiling at leaſt four or five Hours; lay 
it on Earthen Plates; when it is cold, 
break it with your Hands, and fill your 
Skins; then waſh every Plum, and 
wipe all the Clam off with a Cloth: 
As you waſh them, lay them on a Sieve; 
put them in the Oven, make your Oven 
as hot as for your Skins; let them ſtand 
all Night, and they will be blue in 
the Morning. The great white Mo- 
gul makes a fine black Plum; ſtone 
them, and put them in the Syrup with 
or after the black Plum; and heat the 
Syrup every Day, till they are of a 
dark Colour; they will blue as well as 
the Muſcles, and better than the black 
Pear-Plyms. If any of theſe Plums 
grow ruſty in the Minter, put them into 
boiling hot Water; let them lye no 
longer than to be well waſh'd: Lay 
them on a Sieve, not ſingly, but one on 
the other, and they will blue the bet- 
ter: Put them in a cool Oven all Night, 


they will be as blue and freſh as ar 
firſt, 
Ta 
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To preſerve Black PEtaARr-PLUMsS 
or DAMASCENES. 


AKE two Pound of Plums, and 

cut them in the Seam; then take 
a Pint and half of Jelly, made of the 
ſame Plum, and three Pound and a 
half of Sugar; boil the Jelly and 
Sugar, and ſcum it well; put your 
Plums in a Pot; pour the Jelly on them 
ſcalding hot: When they are almoſt 
cold, heat them again; ſo do 'till they 
are tender, and then let them ſtand 
two or three Days, heating them every 
Day; then boil them till they look 
clear and jelly: Don't boil them too 
faſt. 
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To preſerve WuiTE PEARr-PLuUMSs. 


LIT your Plums, and ſcald them 

in a thin Syrup; as for drying 
them, put them in a thick Syrup of cla- 
rify'd Sugar, as much as will cover 
them; let them boil very flow, till they 
are very clear, ſometimes ſetting them 


off 
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off the Fire: They muſt have the 
Weight, or ſomething more, of clari- 
fy'd Sugar in the Syrup: When they 
are very tender and clear, put to a 
Pound of Plums (when they are 
raw) a Pint of Apple-Jelly, and a 
Pound of fine Sugar, and boil it till it 
jellies; before your Plums are cold 
put them into the Jelly, but not above 
half the Syrup they were boil'd in, 
and boil them together till they jelly 
well: Put them in Pots or Glaſſes, with 
Papers cloſe to them, You may keep 
ſome of them in Syrup, and put them 
in Jelly as you uſe them. 
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To make Wu ITE PEAR-PLUM 
CLEAR-CAKES. 


1h AKE a good Quantity of white 


Pear-Plums, as many as you 
think will make three Pints, with as 
much boiling Water as will cover them; 
boil them very faſt, till they are all ta 
Pieces; then have ready three Pints 
of Apple - Jelly, and put it to the 


Plums, boiling them very faſt together; 
then 
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then run it thro' a Jelly-bag: To a 
Pint put a Pound and half of ſifted 
Sugar; firſt boil the Jelly, and ſhake 
in the Sugar; let it ſcald on the Fire 
"ill it is melted; put it in Pots in the 
Stove; dry and turn it as other Clear- 


Cakes. 
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To make WHITE PI u u-PAs TE. 


AKE a Pound of fine Sugar, 
and a Pint of Water, or more, 
as the Quantity you intend to make 
requires; ſet it on the Fire, let it boil, 
and ſet a Pan of Water to boil; when 
it boils, put in your Plums; let them 


juſt boil, and then take them out with 


a Ladle, as they flip their Skins off; 
take off the Skins, and put the Plums 
into the Syrup ; do this as faſt as you 
can, that they may not turn: Boll 
them all to Pieces; and to a Quart of 
Plums put a Pint of Apple-Jelly; 
boil them well together, and rub ir 
thro a Hair Sieve; to a Pint of this 
put a Pound and a half of ſifted Su- 
gar; let the ee boil before you 

ſhake 
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ſhake the Sugar, and let it ſcald till 


the Sugar is well melted; ſkin it, put 
it in Pots, and dry it in the Stove. 


To make Red Prum CLEaR- 
Car 


AK E white Pear-Plums, half 
| White and half Black, or if you 
have no Black, one third of Damſins, 
and as much Water as will cover them; 
boil them very well; and to a Quart of 
the Plums put a Quart of Apple-Jelly ; 
boil them very well together; run it 
thro' a Jelly-bag ; to a Pint of the 
Jelly put a Pound and Half of Sugar; 
let the Jelly boil, then ſhake in the 
Sugar; let it ſcald, but not boil; put 
it thro' a thin Strainer in a broad Pan, 
to take off the Scum, and put it in 
Pots in a Stove: When it is candy'd, 
turn it as other Clear-Cakes: You may 
make it paler or redder, as you beſt 
like, wich more or leſs black Plums. 


F. To 
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To make RED PIV M-PASs TE. 


AKE half white and half red 
Plums, as you did for the 
Clear-Cakes ; boil them with as much 
Water as will cover them; then, to a 
Quart of Plums put a Pint of Apple- 
Jelly; let them boil well together; 
rub it thro' an Hair Sieve; to a Pint 
of Jelly put in a Pound and half of 
Sugar; boil the Jelly, and ſhake in 
the Sugar; let it ſcald *till the Sugar 
is melted, ſkin it well, and fill in Pots; 
dry it as other Cakes: You may put 
ſome of this in Plates, and make 
Fruit- Jambals. 
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To dry PI Ms like the FRENCH 
PruMs, with Stones in them. 


HEN you have laid out all 
your Plums that are to be 
ſtopr, put white Pear-Plums, or any 
large black Plums, in an Earthen 
Por, and make your Plum-Syrup al- 


moſt ſcald ing hot; put ir to the 
Plums, 
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Plums, and ſcald the Syrup every 
Day, till the Plums are tender and 
red; then lay them on Sie ves, and dry 
them in an Oven, turning them every 
Day till they are dry; then lay them 
between Papers, and keep them in a dry 
Place. 
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To dry PEACHES. 
TONE the largeſt white New:ng- 


ton Peaches, and pare them, and 
have ready a Pan over the Fire with 
boiling Water; put in the Peaches, 
and let them boil till they are tender; 
then lay them on a Sieve to drain out 
all the Water; weigh them, and lay 
them in the Pan you boil them in, and 
cover them with their Weight in Sugar; 
let them lye two or three Hours; then 
boil them 'rill they are clear, and the 
Syrup pretty thick; ſet them by co- 
ver'd, with a Paper cloſe to them; the 
next Day ſcald them very well, ſetting 
them off the Fire and on again, till the 
Peaches are thorough hot; repeat this 


for three Days; then lay them on 
F 2 Plates 


- 
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Plates to dry, and turn them every 
Day till dry. 
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To make PE Acu-CHiPs. 


ARE the Peaches, and cut them 

in thin Chips; to four Pound of 
Chips put three Pound and a Half 
of fine beaten - Sugar; let the Sugar 
and Chips lye a little while, till 
the Sugar is well melted, then boil 
them faſt 'cill they are clear; about 
half an Hour will do them enough); ſer 
them by *till the next Day, then ſcald 
them very well two Days, and lay them 
on earthen Plates in a Stove; fift on 
them fine Sugar, through a Lawn Sieve; 
turn them every Day, ſifting them till 
almoſt dry; then lay them on a Sieve a 
Day or two more in the Stove: Lay 
them in a Box cloſe together, and 
when they have lain ſo a Week, pick 
them aſunder, that they may not be 
in Lumps. 
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To preſerve or dry NuTMEG-PeAcn Es. 


EEL the Peaches, and put them 

in boiling Water; let them boil 
a Quarter of an Hour; lay them to 
drain, weigh them, and to a Pound of 
Peaches put a Pound of fine Sugar 
beaten very ſmall; when the Sugar 
is pretty well melted, boil them very 
faſt till they are clear; ſet them by till 
they are cold; then ſcald them very 
well; take to every Pint of Peach a 
Pint of Codling- Jelly and a Pound of 
Sugar; boil it 'till it jellies very well, 
then put in the Peaches and half the 
Syrup; let them boil faſt; then put them 
in Pots or Glaſſes: If you wou'd dry 
them, ſcald them three or four Days, 
and dry them our of their Syrup. 


DOE TT TE TT TT LI IN 


To preſerve CUCUMBERS. 


AKE Cucumbers of the ſame 
Bigneſs that you wou'd to pickle ; 

pick them freſh, green, and free from 
Spots; boil them in Water *cill they 
are 
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are tender; then run a Knitting- needle 
through them the long Way, and ſcrape 
off all Roughneſs; then green them, 
which is done thus: Let your Water 
be ready to boil, take it off, and put 
in a good Piece of Roach-Allum; ſer 
it on the Fire, and put in the Cu- 
cumbers; cover them cloſe 'till you ſee 
they look green ; weigh them, and take 
their Weight in fingle-refin'd Sugar 
clarify'd; to a Pound of Sugar pur a 
Pint of Water; put your Cucumbers 
in; boil them a little cloſe-cover'd; ſet 
them by, and boil them a little every 
Day for four Days; then take them out 
of your Syrup, and make a Syrup of 
double-refin'd Sugar, a Pound of Su- 
gar and half a Pint of Water to every 
Pound of Cucumbers; put in your 
Cucumbers, and boil them till they are 
clear; then put in the Juice of two or 
three Lemmons, and a little Orange- 
flower-water, and give them a Boll 
altogether: You may either lay them 
out to dry, of keep them in Syrup; but 
every Time you take any out, make 
the other ſcalding hot, and they will 
. keep two or three Years, 


— 2 — — — 
> 2 = 8 , 
— — — — —— ! CRESTS. — - 


it 
505 
| 
1 
4 
1 
1 
' 
: 

: 


Ty 
1 
Th 
FT 
70 
I 
1H 
| 
. 


To 


0 


[ 39 ] 


To dry GREEN FiGs. 


AKE the white Figs at the full 
Bigneſs, before they turn Co- 
lour; ſlit them at the Bottom; put your 
Figs in ſcalding Water; keep them in a 
Scald, but not boil them till they are 
turn'd yellow; then let them ſtand till 
they are cold; they muſt be cloſe co- 
ver d, and ſomething on them to keep 
them under Water; ſet them on the 
Fire again, and when they are ready 
to boil, put to them a little Verdigreaſe 
and Vinegar, and keep them in a Scald 
till they are green; then put them in 
boiling Water; let them boil till they 
are very tender; drain them well from 
the Water, and to every Pound cla- 
rify a Pound and Half of fingle-refin'd 
Sugar, and when the Sugar is cold 
put in the Fi gs; let them lye all Night 
in the cold Syrup; the next Day boil 
them 'till they are very clear, and the 
Syrup thick, and ſcald them every Day 
for a Week; then lay them to dry in a 
Stove, turning them every Day ; weigh 
your Figs when they are raw; and 


when you clarify your Sugar, put 
half 
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half a Pint of Water to a Pound of 
Sugar: If your Figs grow too dry, 
you may put them in their Syrup again ; 


they will look new to the End of the 
Year, 
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To dry Black Fiss. 


Eigh the Figs, and ſlit them at 
the Bottom; put them into boil- 
ing Water, and boil them 'till they are 
very tender; drain them well from the 
Water; then make a Syrup of clarify'd 
ſingle-refin'd Loaf-Sugar, with their 
Weight, and half a Pint of Water to 
a Pound of Sugar; when the Syrup 
is cold put in your Figs; let them lye 
all Night; the next Day boil them till 
they are very clear, and ſcald them eve- 
ry Day till the Syrup is very thick; 
then lay them out as you uſe them; but 
heat the Syrup aſter you have taken 
ſome out, or they will not keep: If 
they grow too dry, you may put them 
in the Syrup again, ſcalding the 
Syrup. 


To 
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To preſerve GRA PES. 


EEL the Grapes and ſtone them; 

put them ina Pan, cover them very 
cloſe; firſt let them boil, and ſet them 
ſometimes on and off the Fire, till 
they are very green; then drain all the 
Juice from them; and to a Pint of 
Grapes put a Pound and a Half of 
Sugar, and half a Pint of Apple- Jelly; 
let them boil very faſt till they are 
clear, and jelly very well: Put them 
in Pots or Glaſſes, with Paper cloſe to 
them. 


S ( ANA ( NNN NI AN 
EO SE LL BED BS $:8-8 "4% 


Y 2 * 


To dry GRAPES. 


AKE the large Bell-Grapes, juſt 
before they are ripe; ſtone them in 
Bunches, and put them into ſcalding 
Water, covering them cloſe with Vine- 
Leaves, and a Cover on the Pan ; kee 
them in a Scald, putting them on and o 
the Fire 'till they are green; then 
give them a Boil in the Water, drain 
them on a Sieve, 75 to every Pound 
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of Grapes make a Yhick Syrup of a 
Pound and a Half of clarify'd Sugar; 
and when the Syrup is cold, put in 
the Grapes, and ſcald them every Day 


till the Syrup is thick, but never ler 
them boil; then lay them our on Earth- 
en Plates, and fift them very well 
with Sugar; dry them in a Stove, and 
turn and ſift them every Day. 


To dry BARBERRIES. 


AKE Barberries, ſtone them, and 
tye them in Bunches, or looſe in 
Sprigs, which you pleaſe; weigh them, 
and to every Pound of Barberries 
clarify two Pound of Sugar; make 
our Syrup with ſomething more than 
Ralf a Pint of Water to a Pound of 
Sugar; put the Barberries into the 
Syrup when it is ſcalding hot; ſet it 
on the Fire, and let them juſt boil; 
then ſet them by, with a Paper cloſe to 
them; the next Day make them ſcalding 
hot, doing ſo for two Days; but be 
ſure they never boil after the firſt 


Time; when they are cold, lay them 
out 
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out on Earthen Plates; ſift them well 
with Sugar, and the next Day turn 


them on a Sieve; ſift them again, and 


turn them every Day till they are dry: 
Your Stove muſt not be too hot. ” 


SESTHESPTLVSTHESPAD 
To preſerve BARBERRIES. 


TONE the Barberries in Sprigs; 
and to a Pound of Barberries 
make a Syrup of a Pound and a Half 
of fine Sugar, with half a Pint of Wa- 
ter to a Pound of Sugar: Put the Bar- 
berries in the Syrup, and let them have 
a Boil ; ſcald them every Day for four 
or five Days, but don't let them boil: 
Put them in a Pot, and when you uſe 
any, heat the reſt, or they will not 
keep. 


To make BARBERRY-DROPs, 


AKE a good Quantity of Bar- 
berries, ſtrip them off the Stalks; 


put to them a little Water, to keep them 
G 2 from 
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from Burning; boil them, and maſh 
them as they boil, till they are very dry; 
then rub them through an Hair Sieve, 
and afterwards ſtrain them through a2 
Strainer, that there may be none of 
the black Noſes in it; make it ſcalding 
hot, and to half a Pint of the Pulp 
put a Pound of the ſifted Sugar; let 
it ſcald, and drop it on Boards or 
Glaſſes; then put it in a Stove, and 
turn it When it is candy'd, 


To nate WHITE QUINCE- 
MARMALE T. 


| De Quinces, and quarter them, 


putting as much Water as will 
cover them, and boil them all to Pieces 
to make Jelly; run it through a 
Jelly-bag; then take a Pound of 
uince, pare, quarter, and cut out 
all the Hard of it; and to a Pound of 
Quinces put a Pound and a Half of 
Sugar fine beaten, and half a Pint of 
Water, and let it boil till it is very 
clear; keep it ſtirring, and it will 
break 
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break as much as ſhou'd be; when the 
Sugar is boil'd to be very thick, almoſt 
a Candy, put in half a Pint of Jelly, 
and let it boil very faſt till it jellies: 
As ſoon as you take it off, put in the 
Juice of a Lemon; ſkim it well, and put 
it in Pots or Glaſſes: It is the better for 
having Lumps. in it. 
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To make RED Quince-Mar- 
MALE x. 


P ARE the Quinces, quarter them, 
and cut out all that is hard; to a 
ound of Quinces put in a Pound and a 
Half of Sugar, and half a Pint of juice 
of Barberries, boil'd with Water, as you 
do Jelly, or other Fruit; boil it very 
faſt, and break it very ſmall; when 
it is all to Pieces, and jellies, it is 
enough: If you wou'd have the Mar- 
malet of a very fine Colour, put a few 
black Bullace to the Barberries when 
you make the Jelly, 


| 


„ 


11 


To preſerve W HOLE QU IX CES. 


AKE a Pound of Quince par'd 

and quarter'd, cut out all the 
Hard, put to it a Pound of fine Sugar 
and half a Pint of Water, and let it boil 
very faſt till it is all to Pieces; take it 
off the Fire, and break it very well, 
that there be no Lumps in it; boil it 
"till it is very thick and well jelly'd; 
then take fine Muſlin, and put your 
Quinces into it, and tye it up round. 
This Quantity will make three Quin- 
ces. Set them into three Pots, or China 
Cups, that will juſt hold one; cut off 
the Stalk-End of the Quince, and put it 
in the Pot or Cup, to make a Dent in 
the Quince, that it may be like a 
whole Quince; let them ſtand two or 
three Days, that they may be very 
ſtiff; take them out of the Muſlin, 
and make a ſtrong Jelly with Apples 
and Quinces: Take two Pints of Jelly 
and two Pound of Sugar, boil it faſt 
t Il it jellies very well; then put in 
the Quinces, and let them have two or 
three Boils to make them hot; put them 
in 
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in Pots or Glaſſes, with Paper cloſe 
to them, 


Re We Re 


To make Qu IN cE-CHIISõò. 


ARE the Quinces, and ſlice them 

into Water; put them into boiling 
Water; let them boil faſt till they are 
very tender, but not ſo ſoft as to 
break them: Take them out with a 
Skimmer, lay them on a Sieve till they 
are well drain'd, and have ready a very 
thick Syrup of clarify'd Sugar; put 
them into as much as will cover them, 
then boil them till they are very clear, 
and the next Day ſcald them; and if 
you ſee they want Syrup, put in a 
Pint more, but let it be very thick: 
' Scald them twice more, then lay them 
out on Earthen Plates in a Stove, ſift 
them well with Sugar: Turn them and 


ſift chem till they are dry. 
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To make QuinCt-PaAsTE. 


ARE the Quinces, and quarter 
them; to a Pound of Quince put 
half a Pound of Sugar and balf a 
Pint of Water; boil it faſt 'till the 
Quinces are all to Pieces; then rub it 
very fine, 'till there be no Lumps in 
it, and put to it a Pint of Jelly of 
Quince, boil'd with as much Water 
as will cover them, and run through 
a Jelly-bag; boil the Quinces Jelly 
together, and to a Pint of it put a 
Pound and a Quarter of fine Sugar ; 
let it ſcald, but not boil, 'till the Su- 
gar is melted; ſkim it, and put it in 
the Stove; turn it when it is candy'd; 
twice turning will do. | 


ARE, quarter, and boil the 
Quince with as much Water as 

Will cover it, putting in a little more 
as 
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as it boils, but not too much; let it 
be a very ſtrong Jelly, and run it 
through a Jelly-bag; put a Pound 
and a Half of the fineſt ſifted Sugar 
to a Pint of Jelly; let the Jelly boil, 
then put in the Sugar, and let it ſcald 
till the Sugar is melted ; then put it 
through a Strainer, laid in a broad 
Earthen Pan; fill it in little Pots, and 
when it is hard candy'd, turn it on 
Glaſſes as other Clear-Cakes : Colour 


the Jelly, if you wou'd have any 


Red Quince Clear-Cakes, with the 
Jelly of black Bullace, and let it boil 
after the Red is in, before you put in 
the Sugar, 
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To preſerve GOLDEN or KENTISH“ 
PIPPINS. 


2 the Rind of an Orange 


very tender, and let it lye in 
Water two or three Days; then make 
a ſtrong Jelly with Pippins, and run 
it through a Jelly-bag. Take Golden- 
Pippins, pare them, and ſcoop out all 
the Coar at the Stalk End: To twelve 
H Pippins 
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Pippins put two Pound of Sugar and 
three Quarters of a Pint of Water, 
boil the Sugar and ſkim it; put in the 
Pippins and the Orange-Rind cut into 
thin Slices ; let them boil as faſt as they 
can 'till the Sugar is very thick, and 
almoſt a Candy; then put in a Pint 
of the Pippin- Jelly, and boil them very 
faſt till they jelly very well; then 
put in the Juice of a Lemmon, give it 
one Boil, and put them in Pots or Glaſ- 
ſes, with the Orange mix'd with them. 
The Kenti/h Pippins are better in 
Quarters than whole, 
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To preſerve WHOLE ORANGES 
or LEMMONS. 


ASP them very thin, juſt the Out- 

YN fide Rind off; lay them in Water 
twenty four Hours; then ſet them 
on the Fire with a good Quantity of 
Water; let them boil ' till they are very 


tender; then put them in cold Water 


again, and let them lye two Days; the 
Lemmons need not lye but one Day; 


then, to four Oranges or Lemmons put 
two 
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two Pound of fine Sugar and a Pint of 
Water; boil and ſkim it, and when it 
is cold, put in the Oranges or Lem- 
mons, and let them lye four or five Days 
in cold Syrup; then boil them till they 
are clear; ſet them by in an Earthen 
Pan a Day or two more; then boil them 
again, and put them in Jelly, thus: 
Take Pippin- Jelly, and to a Pint put a 
Pound of fine Sugar; boil it till the 
Jelly is very ſtrong; then heat your 
Oranges, and put them to the Jelly, 
with half their Syrup; boil them very 
faſt a Quarter of an Hour ; when you 
take them off the Fire, put in the Juice 
of two or three Lemmons; put them in 
Pots that will hold the Jelly: To four 
Oranges you may put one Pint and a 
Half of Jelly, and one Pound and a 
Half of Sugar. Lemmons muſt be done 
by themſelves. Sevi/ Oranges and 
Malaga Lemmons are beſt, 
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To dry OR AN GES in KNoTSs, er 
LE MMON S. 


ASP the Oranges or Lemmons 

with a ſharp Knife, as thin and as 

ſmall as you can, and break the Raſ- 
| ping as little as you can, that the Out- 
* ſide Rind may make but two or three 
| Knots; then cut the Oranges, and 
ver out all the Meat; and the white 
ind makes another Sort of Knots : 
Let both the Rinds lye two Days in a 
[| Sieve, or broad Pan, before you boil 
x them, or they will break; then put them 
in cold Water, and boil them about an 
Hour; let them drain well from the 
Water, and clarify as much ſingle- 
refin'd Sugar as will cover them very 
well; when the Syrup is cold put them 
in, and let them ſtand four or five 
Days; dry them out as you uſe them; 
and when you take any out to dry,, 
1 boil chem which you leave in the Sy- 
4 rup. They muſt be candy'd out thus: 
ill Take as many as you deſire to dry; 
\4 the white Halves muſt be cut in Rings, 
ll or Quarters, as you like them ; ure 
1 take 


* 
———. 


- —— — 
—  - ——-- —— 


— 
— — - 
* =» 4 
Go — - 


SOT — — — —— 


_— 


——— R — — 
32 — — — 
——ä— — — 


L331 


take as much clarify'd Sugar as will 
cover them; boil them very faſt a great 
while, 'till the Sugar ſhall blow, which 
you may ſee, if you put in a Ladle 
with Holes, and blow thro', you 
will ſee the Sugar fly from the Ladle ; 
then take it off, and rub the Candy 
againſt the Pan Sides, and round the 
Bottom, till the Sugar looks Oily; 
then put them out on a Sieve, to let the 
Sugar run from them; and as quick as 
poſſible lay them in Knots on another 
Sieve; ſet them in a Stove, they will 
be dry in an Hour or two: If you do 
but a few at a Time, the Syrup you 
put to them at firſt will do them out. 
Whole Oranges or Lemmons are done 
the ſame Way, only boil the whole 
after they are raſp'd, and cut a Hole 
at the Top, and pick out all the Meat 
after they are boil'd, and before they 
are put in the Syrup; and when they 
are laid on a Sieve to dry, put the 
Piece in again. 
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To make CHINA Cnivs. 


UT che Rind of China Oranges 
in long Chips, but very thin, and 
with none of the White; boil them in 
Water 'cill they are very tender; then 
drain them, and put them into a very 
thick cold Syrup of clarify'd Sugar; 
let them lye a Day or two; then ſcald 
them, and when they are cold lay them 
to dry on Earthen Plates in a Stove. 
Sevi! Oranges will do the ſame Way, 
if you like them with a little Sugar, and 
very bitter. 


To make OR AN GE-PASs T E. 


ASP the Oranges, and you may 
make the Outſide for Knots; 

then cut the Oranges, and pick out all 
the Meat, and all the Stones from the 
Meat; boil the white Rinds very ten- 
der, drain them well, and beat them 
fine; to a Pint and half of the Meat 
put a Pound of the beaten Rind; mix 
it well, make it ſcalding hot; then put 
in 
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in three Pound of fine Sugar ſifted 
thro' an Hair Sieve; ſtir it well in, 
and ſcald it 'till the Sugar is well 
melted; then put in the Juice of thr 
large Lemmons : Put the Paſte in flat 
Earthen Pans, or deep Plates; ſet it in 
the Stove till it is candy'd; then drop 
it on Glaſſes: Let what is too thin 
to drop ſtand 'till *tis candy'd again: 
Once turning will dry it. Sevi Oran- 
ges make the beſt, . 
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To make OR ANGE-DRoPs. 


AKE about a Dozen Oranges, 
{queeze out the Juice, boil che 

Rind very tender, cut out moſt of the 
White, and beat the yellow Rind very 
fine ; rub it thro' an Hair Sieve, and 
to a Pound of the Pulp put a Pound 
and a Half of fine Sugar, ſifted thro' 
an Hair Sieve; mix it well in, and 
put in the Juice *till you make it thin 
enough to drop from a Tea-Spoon: 
Drop it on Glafles, and ſet it by the 
Fire; let it ſtand there about two 
Hours, and then put it in a Stove ; the 
next 
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next Day turn it: it will be dry in 
twenty four Hours. 


To make ORANGE-MARMALET. 


ASP the Oranges, cut out the 
Meat, boil the Rinds very tender, 
and beat them very fine; then take 
three Pound of fine Sugar and a Pint 
of Water, boil and ſkim it; then put 
in a Pound of Rind, boil it faſt till 
the Sugar 1s very thick; then put in a 
Pint of the Meat of the Orange, (the 
Seeds being pick'd out) and a Pint of 
very ſtrong Pippin-Jelly ; boil all to- 
gether very faſt, till ir jellies very 
well, which will be half an Hour; 
then put it in Pots or Glaſſes, with 
Papers cloſe to it. 
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To make ORANGE or LEMMON 
CLEAR-CAKES. 


AKE a very ſtrong Pippin-Jelly; 
when it is run thro' a Jelly- 


bag, take a Quart of Jelly, and the 
Meat 


E 


Meat of three or four Oranges, boil 

them together, and rub it thro' a Jelly- 
bag again; then take a Quarter of a 
Pint of Orange- Juice, a Quarter of a 
Pound of fine Sugar, and let it have a 
Boil; then put it into your Jelly, but 
firſt meaſure your Jelly; put half the 
Syrup of the Oranges to a Pint of 
Juice, and the Outſide of an Orange, 
boil'd in two or three Waters, and 
ſhred very fine; make them ſcalding 
hot together; then to a Pint of Jelly 
take a Pound and a Half of Sugar, 
boiling the Sugar to a Candy; then put 
in your Jelly, but not altogether; 
becauſe if it all boil in the hot Sugar, 
it will not dry: As ſoon as it has done 
boiling, put in the reſt; ſet it over 
the Fire 'till all the Candy is well 
melted; but take Care it does not 
boil ; then fill it in litdle Pots, dry and 
turn it on Glaſſes, as other Clear- 
Cakes. ' Lemmons are done the ſame 
Way. 
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To make POMEGRANATE CLEAR“ 
| CAKES. 


TAKE a ftrong Pippin- Jelly, and 
{lice a Lemmon into it, Rind and 
a 


3 boil it well, and run it thro' the 
Jelly-bag again; then colour it as you 
like it: To a Pint of the Jelly take 
half a Quarter of Orange-Syrup, made 
as for Orange Clear-Cakes; let it have 
a Boil together, and boil a Pound and 
a Half of Sugar to a Candy; put 
your Jelly to the Candy, a little at a 
Time, till the Sugar has done boiling, 
then put in all the reſt; ſcald it till 
the Candy is well melted, fill it in 
Pots, and dry it as other Clear-Cakes. 

The Colour is made thus: Take 
as much Carmine as you can have for 
Halt-a-Crown, put to it two Ounces 
of Sugar, and as much Water as will 
wet it; give it a Boil, and then colour 
your Jelly with it. 


To 
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To make ORANOGE-H ALVA * or 


QUARTERS, with the Meat in 
them. e e 


1 


ASP the Oranges round and thin, 
cut them in Halves, pick out the 

Meat, boil the Halves very tender, 
then take half of them, that are cleareſt 
and beſt, and put them in a thick cold 
Syrup, as much as will cover them; 
the Syrup muſt be. made with fine 
Sugar, half a Pint of Water to a Pound 
of Sugar ; beat the other Half of the 
Rinds very fine; pick the Seeds out of 
the Meat; and to a Pint of the Meat 
put half a Pound of the beaten Rinds; 
ſcald it very well, and ſtir it into a 
Pound and a Half of ſifted Sugar; 
ſcald it 'till the Sugar is well melted; 
put in the Juice of a Lemmon or two; 
ſet it in a broad Earthen Pan in a 
Stove; when the Half Orange-Rinds 
have lain three or four Days in the 
Syrup, boil them very faſt till they 
are clear, and the Syrup very thick ; 
when they are cold, lay them out on 
Earthen Plates in a Stove; the next 
Day, if you think they have not Sugar 
I 2 enough 
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enough on them, dip them in the Syrup 
that runs from them; they muſt not 
have dry Sugar on them, but only a 
Gloſs; before they are quite dry, fill 
them with the Meat; ſet them on a 
Sieve, to dry in a Stove, which will 
be in a Day or two. 


Saas 
To preſerve CIT RONs. 


AKE the largeſt Malaga Ci- 

: trons, cut them in four Quarters, 
ſcrape the Rind a little, but not all 
the Yellow off; cut out all the Meat; 
lay them in Water all Night; then 
boil them very tender, and lay them 
in Water another Night; then drain 
them very well, and to three Pound 
of Citron take four Pound of fine 
Sugar and two Quarts of Water; 
make the Sugar and Water juſt warm, 
ut in the Citron, boil it half an Hour, 

and ſet it by till the next Day; then boil 
it 'till it is very clear, and put in a 
Pound more of Sugar, juſt wet with 
Water, boiling it faſt till it is melted : 
Put 
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Put in the Juice of four Lemmons, and 
put it up in large Pots. 
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To make CITRON MARMALET. 


OIL the Citron very tender, cut 

off all the yellow Rind, beat the 
White very well in a Tray, or wooden 
Bowl, ſhred the Rind, and to a Pound 
of the Pulp and Rind take a Pound 
and a Half of Sugar and half a Pint 
of Water; when it boils, put in the 
Citron, boil it very faſt 'till it is clear; 
then put in half a Pint of Pippin- 
Jelly, and boil ir 'till it jellies very 
well; then put in the Juice of a Lem- 
mon : Put it in Pots or Glaſſes. 
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To candy ORANGE-FLOWERS. 


AKE the Flowers full blown, 

pick the white Leaves, and put 

them in Water an Hour or two; then put 
them into boiling Water, letting them 

boil *cill they are tender; then drain 


them 
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them from that Water, and let them lye 
in cold Water, till you make a Syrup 
of very fine Sugar, as much as you 
think will cover them; to a Pound of 
Sugar put three Quarters of a Pint 
of Water; and when the Syrup is 
cold, put in the Leaves, and let them 
lye all Night; ſcald them the next Day, 
and let them lye in the Syrup two or 
three Days; then make a Syrup, (if 
you have a Pound of the Flowers) 
with a Pound and Half of fine Sugar 
and half a Pint of Water ; boil and 
ſkim it, and when it is cold, drain the 
Flowers from the thin Syrup, and put 
them in the Thick ; let them lye two 
or three Days; then make them juſt hot, 
and in a Day or two more lay them 
out on Glaſſes: Spread them very thin, 
fift them with fine Sugar, and put them 
in a Stove: Four or five Hours will 
dry them on one Side; then ſcrape them 
on Paper with the wet Side uppermoſt, 
and ſet them in the Stove till they are 
almoſt dry; then pick them aſunder, 
and let them be in a Stove till they are 
quite dry: Vou may put ſome of them 
in Jelly, if yau like it. 


Ta 
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To make RoCKk-SUGAR. 


AKE a red Earthen Pot, that 
will hold about four Quarts, 
(thoſe Pots that are ſomething leſs ar 
the Top and Botrom than in the 
Middle) tick it pretty thick with the 
Sticks of a white Wiſk, a-croſs, one 
over the other; ſet it before a good 
Fire, that it may be very hot againſt 
your Sugar is boil'd; then take ten 
Pound of double-refin'd Sugar finely 
beaten, the Whites of two Eggs beaten 
to a Froth in half a Pint of Water, and 
mix it with the Sugar; then put to it 
a Quart of Orange-flower-water and 
three half Pints of Water, ſetting it on a 
quick Fire; when it boils thoroughly 
put in half a Pint of Water more ta 
raiſe the Scum, and let it boil up again; 
then take it off and {kim it; do fo two 
or three Times, till is is very clear; 
then let it boil, till you find it draw 
between your Fingers, which you 
mult often try, with taking a little in 
the Ladle; and as it cools, it will 
draw like a Thread; then put it into 
the hot Pot, covering it cloſe, _ 
ec- 
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ſetting it in a very hot Stove for three 
Days: It muſt ſtand three Weeks; but 
after the three firſt Days a moderate 
Fire will do; but never ſtir the Pots, 
nor let the Stove be quite cold : Then 
take it out, and pour out all the Sy- 
rup, the Rock will be on the Sticks 
and the Por-ſides: ſer the Pots in cold 
Water, in a Pan, on the Fire, and when 
it is thorough hot all the Rock will 
flip out, and fall moſt of it in ſmall 
Pieces ; the Sticks you muſt juſt dip 
in hot Water, and that will make the 
Rock flip off; then put in a good 
Handful of dry Orange-Flowers, and 
take a Ladle with Holes, and put the 
Rock and Flowers in it, as much as 
will make as big a Lump as you wou'd 
like; dip it in ſcalding Water, and 
lay it on a Tin Plate; then makeitup in 
handſome Jumps, and as hollow as 
you can: When iti is ſo far prepar'd, 
put it in a hot Stove, and the next 
Day it will ſtick together; then 
take it off the Plates, and let it lye 
two or three Hours in the Stove; if 
there be any large Pieces, you may 
make Bottoms of them, and lay ſmall 
Pieces on them. 4 
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To make FRU1TT-BisCUTrT. 


CALD the Fruit, dry it well from 

the Water, and rub it through 

a Hair Sieve; ſtir it in a Pan over a 
flow Fire, *till it is pretty dry; the 
ſtiffer it is, the better; then take two 
Pound of fine Sugar, ſifted thro' an 
Hair Sieve, and a Spoonful of Gum- 
Dragon ſteep'd very well, and ſtrain'd, 
and about a Quarter of a Pound of- 
Fruit; mix it well with Sugar, beat it 
with a Biſcuit-Beater, and take the 
Whites of twelve Eggs, beat up to a very 
ſtiff Froth ; put in but a little at a 
Time, beating it *till it is all in, and 
looks as white as Snow, and very 
thick; then drop it on Papers, and 
put it in an Oven; the Oven muſt be 
very cool, and ſhut up, to make them 
riſe: The Lemmon-Biſcuit is made 
the ſame Way, only inſtead of Fruit 
put in the Juice of three Lemmons ; 
leſs will make two Pound; it muſt 
have Juice enough to make it to a Paſte, 
and the Rinds of two Lemmons gra- 
ted; and when it is beaten enough, 
K put 
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put in a little Muſk, or Amber, and 
drop and bake it as other. 


mee 
To make ali Sorts of SUGAR-PASTE. 


IFT your Sugar thro' a Lawn 

Sieve, then ſift ſome Starch as fine; 
to a Pound of Sugar put a Quarter of 
a Pound of Starch; make it of what 
Colour you pleaſe, into a ſtiff Paſte; 
putting thereto Gum-Dragon well 
ſteep'd in Orange-Flower- Water; beat 
it well in a Mortar, and make it in 
Knots or Shells in a Mould or Moſs, 
with rubbing it thro' an Hair Sieve: 
The Red muſt be colour'd with Car- 
mine; the Yellow with Gumboodge, 
ſteep'd in Water, and put to the Gum; 
the Green is made with Yellow Gum, 
putting to it Stone-Blue ſteep'd in Wa- 
ter; the Brown with Chocolate, and 
the Blue with Smalt. | 
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To make CHOCOLATE-ALMONDS, 


AKE two Pound of fine ſifted 

Sugar, half a Pound of Choco- 
late grated, and fifted thro' an Hair 
Sieve, a Grain of Muſk, a Grain of 
Amber, and two Spoonfuls of Ben ; 
make this up to a ſtift Paſte with Gum- 
Dragon ſteep'd well in Orange-Flower- 
Water; beat it well in a Mortar; 
make it in a Mould like Almonds ; lay 
them to dry on Papers, but not in a 
Stove. 


a eee eee eee 
To make Wo RMWO OP- CAEK ES. 


IFT fine Sugar thro' an Hair Steve, 
and cover it with Carmine; wet 
it more than a Candy with Water; 
boil it pretty faſt till ic is almoſt at a 
Candy Height; then put in about 
three Drops of Spirit of Wormwood, 
and fill it into little Coffins made of 
Cards; when it boils in the Coffins it 
is enough; you muſt not boil above 
half a Pound at a Time, or leſs: The 
K 2 Spirit 
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cpirit of Wormwood muſt be that 
which looks black, and as thick as Oil, 
and muſt have two or three Boils in 


the Cakes after you put it in. 


SUN ISSN IASPIIPIS SIN SBS 


To make Honycoms-Cakes of 
ORANGE-FLOWER-VIOLET of 
CowsLIPSs. 


AKE about half a Pound of 

fine Sugar, ſifted thro' an Hair 

Sieve, wet -it more than for a Candy, 

with Orange-Flower-Water, for the 

Orange-Flower-Cakes, and fair Water 

for the other Cakes; boil it almoſt to 

Candy Height, and then put in the 

Leaves of the Flowers; boil them a 

little in the Candy, or it will be too 
thin; then put it in Card-Coffins. 
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To make IE ALMOND-CAKES. 


B EAT a Pound of Almonds very 
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fine, with Roſe-Water, to keep 


them from Oiling ; mix them with half 
2 


[ 69 ] 

a Pound of ſifted Sugar, make them up 
into little long or round Cakes, which 
you like beſt; put them in a Stove or 
before a Fire, 'till they are dry on one 
Side, and then turn them; and when 
they are dry on both Sides, take very 
fine Sugar ſifted; to a Pound take as 
much White of Eggs as will juſt wet 
it; beat it with a Spoon, and as it 
grows white put in a little more 
Egg, till it is thin enough to ice the 
Cakes; then ice firſt one Side, and 
when that is dry before the Fire, ice 
the other: Be ſure one Side is dry 
before you do the other. 


Sede dA S S dA 
To make BE AN'D-BRE AD. 


Bee 9 half a Pound of Al- 
a 


'monds, ſlice them thin the long 
y, lay them in Roſe-Water all 


Night; then drain them from the Wa- 
ter, and ſet them by the Fire, ſtirring 
them till they are a little dry and very 
hot; then put to them fine Sugar ſifted, 
enough to hang about them. (They 
muſt not be ſo wet as to make the Su- 


gar 
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gar like Paſte; nor ſo dry, but that 
the Sugar may hang together.) Then 
lay them in Lumps on Wafer-Paper, 
and ſet them on Papers in an Oven, 
after Pufts, or any very cool Oven that 
Pies have been baked in, 


To make ORANGE or LEM MON- 
PuPFs. 


AKE a Pound of fine ſifted 

Sugar, and grate the Outſide 
Rind of two large Oranges or Lem- 
mons; put the Rind to the Sugar, 
and beat them well together in a Mor- 
tar; grind it well with a Peſtle, and 
make it up to a ſtiff Paſte with Gum- 
Dragon well ſteep'd; then beat the 
Paſte again, row] or ſquare ir, and 


bake it in a cool Oven, on Papers and 
Tin-Plates. 


18 


To make AL MON D-PASs T x, either 


BITTE R or SWEET: The Bi r- 
TER are RAT AF EA. 


LANC H and beat a Pound of 
Almonds ; put in juſt Roſe- Water 
enough to keep them from Oiling ; then 
take a Pound of fine Sugar, and boil it 
to a Candy; and when it is almoſt at 
a Candy Height, put in the Almonds ; 
ſtir them over a cool Fire 'till it is a 
very dry ſtiff Paſte, and almoſt cold, 
and ſet it by till it is quite cold; then 
beat it well in a Mortar, and put to 
it a Pound and a Half of fine ſifted 
Sugar; rub it very well together, and 
make it up with a Spoonful of well- 
ſteep'd Gum-Dragon and Whites of 
Eggs, whip'd to a Froth; then ſquirt 
it, and bake it in acool Oven; put in- 
to the Sweet-Almonds the Rind of a 
Lemmon grated, but none in the Bit- 
ter: If you don't make the firſt Paſte 
ſtiff, they will run about the Oven. 
Bake them on Papers and Tin-Plates. 


. To 
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To make LiTTLE Round RATAFEA- 
PuFFs, 


AKE half a Pound of, Kernels, 
or Bitter-Almonds, beat ve 
ſtiff, and a Pound and a Half of ſift- 
ed Sugar; make it up to a {tiff Paſte 
with White of Eggs whip'd to a Froth ; 
| beat it well in a Mortar, and make it 
1 up in lictle Loaves; then bake them in 
| a very cool Oven, on Paper and Tin- 
Plates. 


IRR INE 


To make BRowN-WAFERS. 


AKE half a Pint of Milk and 
half a Pint of Cream, and put to 

it half a Pound of brown Sugar; melt 
and ſtrain it thro' a Sieve; take as 
much fine Flower as will make one 
half of the Milk and Cream very Riff, 
then pur in the other Half; ſtir it all 
the while, that it may not be in 
Lumps; then put in two Eggs well 
beaten, a little Sack, ſome Mace ſhred 
fine,, 


731 


1 


fine, two or three Cloves beaten: 
Bake in Irons. 


To make ALMOND-LOAVES. 


EAT a Paund of Almonds very 

fine, mix them well with three 
Quarters of a Pound of fifted Sugar, 
ſet them over the Fire, keep them ſtir- 
ring *till they are ſtiff, and put in the 
Rind of a Lemmon grated ; make them 
up in little Loaves, ſhake them very 
well in the Whites of Eggs beat to a 
very {tiff Froth, that the Egg may hang 
about them; then put them in a Pan 
with about a Pound of fine ſifted Su- 
gar, ſhake them till they are well cover'd 
with the Sugar ; divide them if they 
ſtick together, and add more Sugar, 
till they begin to be ſmooth, and dry; 
and when you put them on Papers 
to bake, ſhake them in a Pan that 
is juſt wet with White of Eggs, to 
make them have a Gloſs: Bake them 
after Biſcuit, on Papers and Tin-Plates. 


| # To 
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To make 1 


AKE a Pound of fine ſifted Su- 

gar, and three Ounces of Cho- 
colate grated, and ſifted thro' an Hair 
Sieve; make it up to a Paſte with 
White of Eggs whip'd to a Froth; 
then beat it well in a Mortar, and 
make it up in Loaves, or any Faſhion 


you pleaſe, Bake it in a cool Oven, 


on Papers and Tin-Plates. 


e e e 


To make RAT AF E A-D RO Ps, either 
of APRICOCK-KERNELS, or 


half BITTE R, and half Sw EE T- 
ALMONDS. 


AKE a Pound of Kernels or 

Almonds beat very fine with 
Roſe-Water; take a Pound of ſifted 
Sugar and the Whites of five Eggs 
beat to a Froth, mix them well together, 
and ſet them on a ſlow Fire; keep them 
ſtirring, 'till they begin to be ſtiff; 
when they are quite cold, make them 


in little round Drops: Bake them _ 
the 


1 


the long Biſcuit, on Paper and Tin- 


Plates. 


Mmnkausansasaunzun anna 


To make all Sorts of SuAR-Purrs. 


AKE -very fine beaten Sugar, 
ſifted thro' a Lawn Sieve, make 
it up into a Paſte, with Gum-Dragon 
very well ſteep'd in Roſe- Water, or 
Orange-Flower-Water; beat it in a 
Mortar, ſquirt it, - and bake it in 
a cool Oven. Colour the Red with 
Carmine, Blue with Powder - Blue, 
Yellow with ſteep'd Gamboodge put 
into Gum, and Yellow and Blue will 
make Green: Bake them after all o- 
ther Puffs. Sugar the Papers well be- 
fore you ſquirt the Puffs on Papers 
and Tin-Plates. | 
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To make ALMoOND-PASTE. 


AY a Pound of Almonds all Night 
in Water, and warm ſome Water 


the next Day to make them blanch, 
L 2 and 
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and then beat them very fine with Roſe- 
Water; and to a Pound of Almonds 
take a Pound and a Quarter of fine 
Sugar; wet it with Water, boil it to 
a Candy Height, and then put to 
your Almonds three Spoonfuls of 
Roſe- Water, mix it, and put it to the 
Candy; fer it over the Fire till it is 
ſcalding hot, then put in the Juice of 
a Lemmon and the Rind grated; ſtir 
it over the Fire, and then drop it on 
Glaſs or clean Boards: Put it in a hot 
Stove; twelve Hours will dry it; then 
turn it, and dry it the other Side. 


To make LoNG-Biscvuir. 


AKE thirty Eggs, (the Whites 

of fourteen (break twenty eight 
of them ; beat them very well with two 
Spoonfuls of Roſe-Water; then put 
in three Pound of ſifted Sugar, and beat 
it all che while the Oven is heating; 
then dry two Pound and a Quarter 
of fine Flower, let it be cold before 
you put it in, and put in the two 


Eggs 


E 


Eggs left out; ſtir it well, and drop 
it. It muſt have a very quick Oven. 
Bake it almoſt as faſt as you can fill 
your Oven; the Papers muſt be laid 
on Tin-Plates, or they will burn at 
the Bottom. This ſame Biſcuit was 
the Queen's Seed-Biſcuit. Put to half 
this Quantity half a Pound of Caraway- 
Seeds, and bake it in large ſquare Tin- 
Pans, buttering the Pans: It bakes 
beſt in a cool Oven, after the Dro 

Biſcuit is baked. | 
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To make SPUNGE-BisSCUIT. 


AKE the Yolks of eighteen 
Eggs, beat them well, the Whites 

of nine whip'd to a Froth, and beat them 
well together; put to them two Pound 
and two Ounces of fifted Sugar, and 
have ready half a Pint of Water, with 
three Spoonfuls of Roſe-Water, boil- 
ing hot; and as you beat the Eggs and 
Sugar, put in the hot Water, a little 
at a Time; then ſet the Biſcuit over 
the Fire, (it muſt be beat in a Braſs or 
Silver Pan) keeping it beating, till it - 
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ſo hot that you can't hold your Finger 
in it; then take it off, and bear it till 
tis almoſt cold; then put in a Pound 
and Half of Flower well dry'd, and 
the Rind of two Lemmons grated. 
Bake it in little long Pans butter'd, 
and in a quick Oven: Sift Sugar over 
them before you put them in the Oven. 


Alnaanangannunnasunmaanandun 


To make round BiscuiT with Cori- 
ANDER SEEDS. 


„ ao br nine Eggs, and but four 
of the Whites, beat them very 
well, put to them eight Spoonfuls of 
Roſe - Water, and cight of Orange- 
Flower-Water; beat the Eggs and 
Water a Quarter of an Hour; then 
put in a Pound of fifted Sugar, three 

uarter of a Pound of fine Flower 
well dry'd, beat this altogether an 
Hour and Half; then put in two 
Ounces of Coriander-Seeds a little 
bruis'd: When the Oven is ready, put 
them in little round Tin-Pans but- 
rer'd, and ſift Sugar over them, A cool 
Oven will bake them, 


To 
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To make HARTSHORN-JEI IL V. 


AKE half a Pound of Hartſ- 
horn, boil it in a Pipkin, with 
fix Quarts of Spring-Water, till con- 
ſum'd to three Pints; let it ſtand all 
Night; then put to it half a Pound of 
fine Sugar, ſome Cinamon, Mace, and 
a Clove or two, and let it boil again; 
then put in the Whites of eight Eggs 
well beaten, letting it boil up again 
then put in the Juice of four or five 
Lemmons, and half a Pint of Rhemſh 
Wine; ler it juſt boil up, and then run 
it thro' a Jelly-bag till it is clear. 


eee 
To make LEeMMON-JELLY. 


AKE four Lemmons, raſp the 
Rinds into a Pint and half of 
Spring- Water, let it lye an Hour; and 
then put to it the Whites of five Eggs 
well beaten, half a Pound of Sugar, 
and the Juice of four Lemmons; 
when the Sugar is melted, ſtrain it 
thro' a thin Sieve or Strainer ; ; _ 
ta 
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take a little Powder of Turmerick, 
ty d up in a Piece of Muſlin, and lay it 
in a Spoonful of Water 'till it is wet; 
then ſqueeze a little into the Jelly, to 
make it Lemmon-Colour, but not too 
Yellow: Set it over the Fire, ſkim it, 
and when you fee it jelly, put it in 
Glaſſes; if it boil, it will not be amiſs. 


ass tf th he hee ah th hehehe ahhh 
To make BUTTER'D ORANGE. 


ASP the Peel of two Oranges in- 

to half a Pint of Water; put to 
it half a Pint of Orange- Juice, and 
fix Eges, (but two of the Whites) and 
as much Sugar as will ſweeten it; 
ſtrain it, ſet it on the Fire, and when 
It is thick, put in a Piece of Butter as 
big as a Nut, keeping it ſtirring till 
it is cold. 


Fr 
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To male ERINGO-CRE AM. 


AKE aQuartern of Eringo's, cut 
them ſmall, and boil them in half 


a Pint of Milk, till they are tender 
then 


[ 8: 
then put to them a Pint of Cream and 
two Eggs, well beaten; ſet it on the 
Fire, and let it juſt boil; if you don't 
think it ſweet enough, put in a little 
Sugar. 


d d 


To make BAR LE v-CRE AM. 


AKE two Ounces of Pearl-Barley; 

boil it in four or five Waters till 

it is very tender; then rub it thro 
an Hair Sieve, and put it to a Pint 
of Cream, with an Egg well beaten; 
ſweeten it, and let it boil: If you 


derne you may leave ſome of the 
rley whole in it. 


Jo make RAT AF E A- CREAM. 


T* Kernels of Apricocks, beat 
them very fine, and to two Oun- 
ces put a Pint of Cream and two Eggs; 
ſweeten it, ſet it on the Fire, and let 
it boil till tis pretty thick: You may 
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flice ſome of the Kernels thin, and put 
them in, beſides what is beaten. 


TOE Tere IR Tee 


To make ALMOND-BUTTER. 


AKE half a Pound of Almonds 

finely beaten, mix them in a 
Quart of Cream ; ſtrain the Cream, 
and get out as much of the Almonds 
as you can thro' the Strainer ; ſet it 
on the Fire, and when it is ready to 
boil, put in twelve Eggs (but three 


of the Whites) well beaten ; ſtir it 


on the Fire 'till it turns to a Curd; 
then pur in half a Pint of cold Milk, 
ſtir it well, and whey it in a Strainer : 
When 'tis cold ſweeten it. 


...... SI ASIASH 
To make a TRIFLE. 


AKE a Pint of Cream, and boil 

it, and when it is almoſt cold, 
ſweeten it, and put it in the Baſon 
you uſe itin; and put to it a Spoonful 


of Runnet ; let it ſtand 'till it comes 
likg 
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like Cheeſe : You may perfume it, or 
put in Orange-Flower-Water. 


BAG BATY LASGH LEACH RASIS 


To make all Sorts of FRutT-CREAM. 


AK E your Fruit, (ſcalded) or 
Sweet-meats, and rub it thro' 
an Hair Sieve, and boil your Cream; 
and when 'tis cold, put in your Fruit, 
till 'tis pretty thick. | 


TATATAPAYAY 


To make SACK-PossET, or SACK- 
CREAM. 


AKE twelve Eggs, (the Whites 

of but fix) beat them, and put 

to them a Pint of Sack and half a 
Pound of Sugar; ſet them on a Fire, 
keeping them ſtirring 'till they turn 
white, and juſt begin to thicken ; at the 
ſame Time on another Fire have a 
uart of Cream, boil and pour it into 
the Eggs and Sack, give it aStir round, 
and cover it a Quarter of an Hour 


before you eat it: The Eggs and Sack 
M 2 muſt 


84 


muſt be heated in the Baſon you uſe 
it in, and the Cream muſt boil before 
you ſet on the Eggs. 


To make BLAMANGE. 


AKE twoOunces of Iſing-glaſs, 

ſteep it all Night in Roſe- Water; 
then take it out of the Water and pur 
to it a Quart of Milk, and about fix 
Laurel Leaves, breaking the Leaves 
into two or three Pieces; boil this till 
all the Ifing-glaſs is diſſolv'd, and the 
Milk diminiſh'd to leſs than a Pint; 
then put to it a Quart of Cream, let- 
ting it boil about half an Hour; then 
ſtrain it thro' a thin Strainer, leaving 
as little of the Iſing-glaſs in the 
Strainer as you can; ſweeten it, and, 
if you like it, put in a little Orange- 
Flower-Water; put it in a broad Ear- 
then Pan, or China Diſh; the next 
Day, when you uſe it, cut it with a 
Jagging-Iron in long Slips, and lay it 
in Knots on the Diſh or Plate you ſerve 
it up in. 


LE M- 


[ 35 ] 


LEMMON-CREAM made with 
CREAM. 


MAKE a Pint of Cream, the Volks 
of two Eggs, and about a Quar- 
ter of a Pound of Sugar, boil'd with 
the Rind of a Lemmon cut very thin; 
when it is almoſt cold, take out the 
Rind, and put in. the Juice of a large 
Lemmon, by Degrees, or it will turn, 
keeping it ſtirring till it is quite cold. 


EIT: TIE TIRE: TY 


To make CITRON-CREAM. 


AKE half a Pound of Green 

Citron, cut it as thin as poſſible, 
and in ſmall long Pieces, but no longer 
than half an Inch: Put it in a Pint of 
Cream, with a Piece of the Rind of a 
Lemmon, and boil it a Quarter of an 
Hour; then ſweeten it, put in an Egg 
well beaten, and ſet it on the Fire 
again, till it grows thick; then put in 
the Juice of half a Lemmon, and ſtir 
it 'till 'tis cold. 


To 
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To make PISTATO-CREAM. 


AKE half a Pound of Piſtato- 

Nuts, break them, and blanch 
the Kernels, and beat all (except a 
Dozen, that you muſt keep to lice, to 
lay on the Top of the Cream) with a 
little Milk; then put them into a Pint 
of Cream, with the Yolks of two 
Eggs, and ſweeten it with fine Sugar: 
To this Quantity put a Spoonful of 
the Juice of Spinage, ſtamp'd and 
ſtrain'd; ſet it all over the Fire, and 
let it juſt boil; and when you ſend it 
up, put the ſlic'd Kernels on the Top. 
If you like it thick, you may put in 
the White of one Egg. 
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To make CLOUT E D- CREAM. 


AKE four Gallons of Milk, let 

it juſt boil up; then put in two 
Quarts of Cream, and when it begins 
to boil again, put it in two large Pans 
or Trays, letting it ſtand three Days; 
then take it from the Milk with a 
Skimmer 
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Skimmer full of Holes, and lay it in the 
Diſh you ſend it up in: Lay it high 
in the Middle, and a large handſome 
Piece on the Top, to cover all the reſt. 


HCH 


To make à very thick, raw CRE AM. 


T* K E two Trays, keep them boil- 
ing hot; and, when you bring 
your Mik put it in the ſcalding- hot 
Tray, and cover it with the other hot 
Tray; and the next Day you will 
find a very thick Cream. This muſt 
be done the Night before you uſe it. 


Wee e ed We 


To make SPANISH-BUTTER. 


AKE two Gallons of Milk, boil 
it, and, whilſt boiling, put in a 
Quart of Cream; let it boil after the 
Cream is in; ſet it in two broad Pans 
or Trays, and let it ſtand two or three 
Days; then take the Cream from the 
Milk into a Silver Pan or wooden Bowl; 


put to it a Spoonful of Orange-Flower- 
Water, 
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Water, with a perfum'd Paſtel or two 
melted in it; and ſweeten it a little 
with fifred Sugar: Then beat it with a 
Sizver Ladle or a wooden Beater, till 
it is ſtiff enough to lye as high as you 
wou'd have it: Be ſure to beat it all 
one Way, and not change your Hand. 


4.4.4.4. 4.4... 


To make ORANGE-BUTTER, 


AKE the Rind of two or three 

Oranges, and boil them very ten- 
der; then beat them very fine in a Mor- 
tar, and rub them thro' an Hair Sieve; 
then take a Quart of Cream, boil it, 
and put in the Volks of ten Eggs, and 
the Whites of two; beat the Eggs 
very well before you put them to the 
boiling Cream; ſtir it all one Way, 
till it is a Curd ; then whey it in a 
Strainer; when it is cold, mix in as 
much of the Orange as you think will 
make it taſte as you wou'd have it; 
then ſweeten it as you like it. 


To 
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To make ALMonD-BUTTER. 


AKE a Pint of Mitk, and about 

twelve large - Laurel Leaves, 
break the Leaves in three or four 
Pieces; boil them in the Milk till it is 
half waſted; then pur in a Quart of 
Cream, boil it with the Leaves and 
Milk; then ſtrain it, and fer it on the 
Fire again; when it boils, pur in the 
Volks of twelve Eggs, and the Whites 
of three, beating the Eggs very well; 
ſtir this till it is a Curd; put in about 
Half a Pint of Milk, let it have a Boil, 
then whey it in a Strainer. When it 
is cold, ſweeten it. This taſtes as well 
as that which has Almonds in it. 


Jo make TROUT- CREAM. 


AVE three or four long Baſkets 
made like a Fiſh; then take a 
Quart of new Milk and a Pint of 
Cream, ſweeten it, and put in a little 
Orange-Flower-Water; make it as 
warm as Milk from the Cow; put in 


N , a 
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a Spoonful of Runner, ſtir it, and co- 
ver it cloſe; and when it comes like a 
Cheeſe, wet the Baſkets, and ſet them 
hollow; lay the Cheeſe into them 
without breaking the Curd; as it 
wheys and ſinks, fill them up till all is 
in. When you ſend it up, turn the 
Baſkets on the Plates, and give it a 
Knock with your Hand, they will 
come out like a Fiſh : Whip Cream 
and lay about them. They will look 
well in any little Baſket chat is ſhal- 
low, if you have no long ones. 
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To make ALMOND- CREAM. 


AKE a Quarter of a Pound of 

Almonds, blanch and beat them 
very fine, put them to a Pint of Cream, 
boil the Almonds and Cream, then 
ſweeten it, and = it in the Whites of 
two Eggs well-beaten ; ſer in on the 
Fire till it juſt boils and grow thick. 


To 
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To make Raw-ALMOND, or Ra- 
TAFEA-CREAM.. 


AKE a Quarter of a Pound of 

bitter or ſweet Almonds, which 
you like beſt, blanch and beat them 
very fine, mix them with a Quart of 
Cream and the Juice of three or four 
Lemmons ; ſweeten it as you like it, 
and whip it in a Tray with a Whiſk ; 
as the Froth riſes, put it in a Hair 
Sieve to grow ſtiff; then fill your 
Baſon or Glaſſes. 
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To make CHOCOLATE- CREAM. 


AKE a Quarter of a Pound of 
i Chocolate, breaking it into a 
Quarter of a Pint of boiling Water; 
mill it and boil it, *cill all the Choco- 
late is diſſolvd; then put to it a Pint 
of Cream and two Eggs well-beaten; 
let it boil, milling it all the while; 
when it is cold, mill it again, that it 
may go up with a Froth. 


N 2 To 
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To make SEGo-CREAM. 


AKE two Spoonfuls of Sego, 

boil it in two Waters, ſtraining 
the Water from it; then put to it 
half a Pint of Milk, boil it 'till 'tis 
very tender, and the Milk waſted ; 
then put to it a Pint of Cream, a Blade 
of Mace, a little Piece of Lemmon- 
Peel, and two Eggs, (the White of but 
one) ſweeten and boil it till it is thick. 


Akanandamemäannünaüsünnndun 
To ice CRE AM. 


AK E Tin Ice-Pots, fill them with 

any Sort of Cream you like, ei- 
ther plain or ſweeten'd, or Fruit in it; 
ſhut your Pots very cloſe; to ſix Pots 
you muſt allow eighteen or twenty 
Pound of Ice, breaking the Ice very 
ſmall; there will be ſome great Pieces, 
which lay at the Bottom and Top: You 
muſt have a Pail, and lay ſome Straw at 
the Bottom ; then lay in your Ice, and 
put in amongſt it a Pound of Bay- 
Salt; ſet in your Pots of Cream, and 


lay 
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lay Ice and Salt between every Pot, 
that they may not touch; but the 
Ice muſt lie round them on every Side; 
lay a good deal of Ice on the Top, 
cover the Pail with Straw, ſet it in a 
Cellar where no Sun or Light comes, 
it will be froze in four Hours, bur it 
may ſtand longer; than take it out 
juſt as you uſe it; hold it in your 
Hand and it will ſlip out. When you 
wou'd freeze any Sort of Fruit, either 
Cherries, Raſberries, Currants, or 
Strawberries, fill your Tin-Pots with 
the Fruit, but as hollow as you can; 
put to them Lemmonade, made with 
Spring- Water and Lemmon-Juice 
ſweeten' d; put enough in the Pots to 
make the Fruit hang together, and 
put them in Ice as you do Cream. 


PLES CES 


To make HARTSHORN-FLUMMERY. 


AK E half a Pound of Fartſ- 
horn, boil it in four Quarts of 
Water till it comes to one, or leſs; 
let it ſtand all Night ; then beat and 
blanch a Quarter of a Pound of Al- 
monds, 
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monds, melt the Jelly, mix the Al- 
monds with it, and ſtrain it thro' a 
thin Strainer or Hair Sieve; then put 
in a Quarter of a Pint of Cream, a 
little Cinamon, and a Blade of Mace, 
boil theſe together, and ſweeten it : 
Put it into China Cups; when you 
uſe it, turn it out of the Cups, and 
eat it with Cream. | 
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To make perfum'd PASTELS. 


AKE a Pound of Sugar ſifted 
thro' a Lawn Sieve, two Grains 

of Amber-Greaſe, one Grain of Muſk; 
grind the Amber and Muſk very fine, 
mix it with the Sugar, make it up to 
a Paſte with Gum-Dragon well ſteep'd 
in Orange-Flower-Water, and put in 
a Spoonful of Ben; beat the Paſte well 
in a Mortar, then roll it pretty thin, 
cut the Paſtels with a ſmall Thim- 
ble, and print them with a Seal; let 
them lye on Papers to dry ; when they 
are dry, put them in a Glaſs that has 
a Cover, or in ſome cloſe Place, where 
they may not loſe their Scent. . 
0 
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To burn ALMONDS. 


AKE a Pound of Jordan-Al- 

monds, ſet them before a hot Fire, 
or in an Oven, till they are very criſp; 
then take three Quarters of a Pound 
of Sugar, one Ounce of Chocolate 
grated, and a Quarter of a Pint of 
Water, and boil theſe almoſt to a Candy; 
then put in the Almonds, and let them 
be juſt hot; take them off and ſtir 
them, till the Sugar grows dry, and 
hangs about the Almonds : Put them 


out of the Pan on a Paper, and put 


them aſunder. 


BIDS SUSIE TY 


To make LEMMON- WAFERS. 


1 fine ſifted Sugar, and put 


it in Spoons, colouring it in 

every Spoon of ſeveral Colours; wet 
it with Juice of Lemmon; this is to 
paint the Waters. Cut little ſquare 
Papers, of very thick but very fine 
Paper, (a Sheet will make two Dozen) 
then 
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then take a Spoonful of Sugar, wet 
it with Juice of Lemmon, let it be 
pretty ſtiff, hold the Spoon over the 
Fire till it grows thin, and is juſt 
ſcalding hot; then put a Tea-Spoon- 


ful on the Paper, rubbing it equally all 


over the Paper very thin ; then paint it 
of what Colour you pleaſe, firſt ſcald- 
ing the Colours: When you ſee it 
grows dry, pin it at two Corners of 
the Paper; when they are cold, and 
you have made all you deſign to make, 
put them into a Box, and ſet them a 


Day or two by the Fire; then wet 


the Papers, with your Fingers dipt 
into. Water, on the Outſide ; let them 
lye a little, and the Papers will come 
off. The Colours are made thus: The 
Red with Carmine, the Blue with 
Smalt, the Green with Powder, call'd 
Green-Earth, and the Yellow with 
Saffron ſteep'd in Lemmon- Juice. 


To 
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70 candy little GR EEN-ORANMGESö. 


AY the Oranges in Water three 

Days, ſhifting them every Day; 
then put them into ſcalding Water, 
keeping them in a Scald, cloſe cover'd, 
till they are green; then boil them 
till they are tender, and put them in 
Water for three Days more, ſhifting 
the Water every Day: Make a Syrup 
with their Weight in Sugar, Half a 
Pint of Water to a Pound of Sugar; 
when the Syrup is cold put the Oran- 
ges into it; let them lye two or three 
Days, and then candy them out as 
other Oranges. 


RN 


To candy CowsL1Pps, or any FLow- 
E RS Sr GREENS in Bunches, 


TEE Gum-Arabick in Water, 
wet the Flowers with it, and 
ſhake them in a Cloth, that they may 


be dry; then dip them in fine ſifted 


Sugar, and hang them on a String, ty'd 
croſs a Chimney that has a Fire in it: 
Oo They 
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They muſt hang two or three Days 
till the Flowers are quite dry. 


r 
To make CARAMEL. 


AKE Ching Oranges, peel and 

ſplit them into Quarters, but don't 

break the Skin; lay the Quarters be- 
fore a Fire, turning them till the Skin 
is very dry; then take Half a Pound 
of Sugar ſifted thro' an Hair Sieve, put 
it in a Braſs or Silver Pan, and ſer it 
over a very flow Fire, keeping it ſtir- 
ring 'till all is melted, and looks pret- 
ty clear; then take it off the Fire, 
and put in your Orange-Quarters, one 
at a Time; take them out again as faſt 
as you can with a little Spoon, and lay 
them on a Diſh, that ſhou'd be butter'd, 
or they will not come off: The Sugar 
will keep hot enough to do any 
Plate full. You may do roaſted Cheſſ- 
nuts, or any Fruit in the Summer, firſt 
laying the Fruit before a Fire, or in a 
Stove, to make the Skin tough; for 
if any Wet come out, the Sugar will 
not 
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not ſtick to it: It muſt be done juſt 
when you uſe it, for it will not keep. 


A SER RIERILARGERERSIISENS 


To make a good GRE EN. 


AY an Ounce of Gumboodge in 

Water till it is all melted, Half a 
Quarter of a Pint of Water is ſufficient; 
then take an Ounce and Half of Stone- 
Blue diſſolv'd in a little Water, put it 
to the Gumboodge when melted; put 
to it a Quarter of a Pound of fine 
Sugar, and a Quarter of a Pint of 
Water more, and let it boil: Put a 
Spoonful of this to a Pint of any white 
Clear-Cakes, it will make them a very 
good Green. 


SN nns 
To ſugar all Sorts of ſmall FRV IT. 


E AT the White of an Egg, and 
dip the Fruit in it; let it lye on 


a Cloth that it may not wet; then 
take fine ſifted Sugar, and rowl the 
Fruit in it till 'tis quite cover'd with 

O 2 Sugar; 
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Sugar; lay it on a Sieve in a Stove, 
or before a Fire, to dry it well; it 
will keep well a Week. 


eee 8 es 
To ſcald all Sorts of Fxu1T. 
UT the Fruit into ſcalding Wa- 


ter, (as much as will almoſt cover 
the Fruit) ſet it over a flow Fire, keep 
them in a Scald 'till they are tender, 
turning the Fruit where the Water 
does not cover it; when 'tis very ten- 
der, lay a Paper cloſe to it, and let it 
ſtand 'till it is cold: Then to a Pound 
of Fruit put Half a Pound of Sugar, 
and let it boil (but not too faſt) till 
it looks clear: All Fruit muſt be done 
whole but Pippins, and they are beſt 
halv'd or quarter'd, and a little Orange- 
Peel boil'd and put in them, with the 
Juice of a Lemmon, < 
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I, TAT de a FRANCE, dans le- 

quel on voit tout ce qui regarde. le 
Gouvernement Eccleſiaſtique, le Militaire, la 
Juſtice, les Finances, le Commerce, les Ma- 
nufactures, le Nombre des Habitans, & en 
general tout ce qui peut faire connoitre a fond 
cette Monarchie: Extrait des Memoires 
dreſſez par les Intendans du Royaume, par 
ordre du Roi, Louis XIV. à la ſollicitation 
de Monſeigneur le Duc de Bourgogne, Pere 
de Louis XV. à preſent regnant. Avec des 
Memoires Hiſtoriques ſur Pancien Gouvern- 
ment de cette Monarchie juſqu* a Huges 
Capet. Par Monſieur le Comte de Boulain- 
villiers. On y a joint une Nouvelle Carte de 
la France diviſẽe en ſes Generalitez. Re- 
veue & approuvee par Meſſ. de PAcademie 


Royale des Sciences. Tom, I. & II. 21. 105. 
Folio. 


2. Tome 


BOOKS, &c. 


2. Tome troſieme : Contenant XIV. 
Lettres ſur les anciens Parlements de France. 
Avec ' Hiſtoire de ce Royaume depuis le 
commencement de la Monarchie juſqu* à 
Charles VIII. On y a joint des Memoires 
preſentes a M. le Duc d' Orleans par Mon- 
ſieur le Comte de Boulainvilliers. Avec un 
Table Alphabetique ſur les Trois Tomes. 
1 J. 5s. Folio. 


3. The Flower-Garden diſplayed, in 
above four hundred curious Repreſentations 
of the moſt beautiful Flowers, engrav*d on 
thirteen Copper-Plates, from the Deſigns of 
Mr. Furber, and others, beautifully coloured 
with the Deſcription and Hiſtory of each, c. 
Price 18 5. 


4. Mr. Cowell's Experiments and Direc- 
tions for improving of Land, and culti- 
vating the choiceſt Fruits, Plants, Cc. na- 
tive and exotic; the moſt beautiful and un- 
common of which are curiouſly engraved, 
and coloured to the Life. Publiſhed by Dr. 
Bradley. Price 35. 


5. The Progreſs of a Rake, or the Tem- 
plar's Exits, in Ten Hudibraſtic Canto's, 


with a very lively Frontiſpiece, copied from 
an 


an original Picture of the Author of this, 
and the foregoing Book. Price 15. 


6. Hiſtories, or Tales of the Paſt-Times, 
with Morals and Cuts, from the French of 
Mr. Perrault. Price 1 5. 6d. 


7. The Harlot's Progreſs, in fix Hudi- 
braſtic Canto's, with a Print to each Canto, 
copy'd from Mr. Hogarth. The fifth Edi- 
tion. To which is now firſt added, a curious 
Riddle, a beautiful Frontiſpiece, and other 
large Improvements. Price 25. 


8. The Fair Hebrew: Or, a True, but 
Secret Hiſtory of two Fewiſh Ladies, who 
lately reſided in London. Price 1 5. 


9. Perſecuted Virtue, or the Cruel Lover; 
a Secret, but true Hiſtory, writ at the Re- 
quelt of a Lady of Quality. Price 1 5. 


10. The Loſs of Liberty or Fall of Rome. 


Ruit alto a Culmine ROMA.---Virg, 
Price 13. 


11. Piſcatory Eclogues, an Eſſay to in- 
troduce new Rules into Paſtoral, to which 
is prefix d a Diſcourſe in Defence of this 

| VUnder- 


Undertaking, with Practical and Philoſo- 
phical Notes. e 


Rura mibi Srigui placeant in vallibus Amnes : 
Flumina amem ſylvaſque inglorius. --- Virg. 


Octavo. Price 2 5. 6 d. 


(Dedicated to Her Majeſty) 


12. Obſervations on the Small- Pox : Or, 
an Eſſay to diſcover a more effectual Me- 
thod of Cure, by Richard Holland, M. D. 
Fellow of the College of Phyſicians, and 


the Royal Society. Price 25. 6 d. 


12. A Short View of the Nature and 
Cure of the Small-Pox, the Uſefulneſs of 
Spirit of Vitriol, Opiates, &c. with Reflexi- 
ons on the Common Practice of Bleeding in 
that Diſtemper. 


Errare poſſum, Hereticus eſſe nolo. St. Aug. 


By Richard Holland, M. D. Late Cenſor of 
the College of Phyſicians, and Fellow of 
tne Royal Society, Price 13. 6 d. 
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